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Basic Instructions 


CAKE MIXTURES 


Here are two simple cake recipes to choose from. A 340g packet of butter cake mix can be 
substituted for these recipes. 


BANANA CAKE 
180g margarine or soft butter 

1 cup brown sugar 

2 eggs 

1 cup mashed, very пре banana (about 2 large bananas) 
1% cups selt-raising flour 

1 teaspoon cinnamon 


METHOD 
Beat margarine or butter and brown sugar together until creamy. Add eggs ono at a timo, 
beating well between each addition. Beat in mashed banana. Don't be concerned if mixture 
appears to curdle. Sift flour and cinnamon together and mix into banana mixture. Pour into 
prepared pan (see ‘Pan preparation’, page 7) and bake at 180°C until firm, for the time advised 
in the character recipe you are making. 


175g margarine or soft butter 
З, cup caster sugar 

1 teaspoon vanilla 

3 eggs 

2 cups self-raising flour 

"a cup milk 


METHOD 
Beat margarine, caster sugar and vanilla together until pale and creamy. Add eggs one at a time, 
beating well between each addition. Add half the sifted flour and half the milk, and stir until 
combined. Add remaining flour and milk. Mix well, Pour into prepared pan (see "Pan preparation, 
page 7) and bake at 180°C until firm, for the time advised in the character recipe you are 
making. 


NOTES 


+ When pouring cake mixture into prepared pan, spread mixture evenly. This will minimi 
uneven rising. 

+ Where the recipe calls for 2 quantities of cake mixture, simply double the ingredients and use 
a large mixing bowl. 

+ Let cake rest in pan for 10 minutes after baking, then turn onto a wire rack to cool. 

+ Cakes baked at least one day ahead are easier to cut. The banana cake wil keep fresh for 
up to 4 days. The basic butter cake and packet cakes will begin to stale after 2 to 3 days. 

+ Store cakes in an airtight container lined with non-stick baking paper. Alternatively, place on 
a cake board covered with a sheet of non-stick baking paper. Cover cake loosely with plastic. 
wrap and store in a cool place. 
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BAKING PANS 


1. 23cm square slab cake pan 


2, deep 20cm round cake pan 


3, Вст x 26cm bar pan 
4, 10 cup capacity Dolly Varden pan 


5. 17ст (6% cup capacity) ovenproot pudding steamer 


A variety of standard cake pans, as pictured, are used in the following recipes. They can be 
obtained from most large department stores, cookware shops or cake decoration suppliers. 


TION 
Non-stick cooking spray can be used to grease bakeware. Where lining is required, non-stick 
baking paper should be used on pan base. 


BAKING TIMES 
Baking times will vary depending on type of cake mixture and pan used. You will find a guide to 
baking timos with the instructions for making each cake. However, it is best to test the cake by 
inserting a fine wooden skewer in the centre. I it comes out clean, the cake is cooked. 

If using a fan forced oven, reduce the temperature stated in the recipe by 10°С. Fan forced 
ovens produce an even heat, allowing two or more cakes to bake together evenly. When baking 
two cakes simultaneously without an oven fan, use separate shelves and swap positions 


halfway through cooking time. 


FROSTING 


The same frosting is used on all the cakes. It spreads smoothly, stays creamy and does not set 
to a crust. This recipe makes approximately 2'5 cups. 


2004 spreadable margarine 


2009 sifted, pure icing sugar 
1 teaspoon vanilla 


METHOD 
Using an electric mixer on medium speed, beat ай ingredients together until very light (about 4 
minutes). 


Notes 

* Unless otherwise stated, frost cakes smooth side facing up. 

+ Remove any excess frosting from cake board with damp kitchen paper. 

^ Cakes can be frosted and decorated the day before serving. Store finished cake uncovered, 
in a cool place (not refrigerator), away from direct sunlight. 


READY-MADE WHITE SOFT ICING 


Ready-made white soft icing can be bought from the sugar section of most supermarkets, I is 
also available from most cake decoration suppliers, Soft icing is pliable but it is necessary to 
knead it to a smooth consistency. Lightly dust hands and bench with sifted, pure icing sugar to 
prevent icing sticking. In cold weather it is necessary to knead it more, In warm weather, or 
when adding food colouring, extra icing sugar may be needed. 


COLOURING SOFT ICING 
Knead the icing to a smooth consistency. Make a depression with your thumb. Place a few 
drops of food colouring in the depression and continue kneading until colour is evenly 
distributed. Add more colouring if necessary, but do not add excessive amounts of colouring or 
the icing will become too sticky. Any icing that is not to be used immediately should be wrapped 
in clingwrap until needed. 


ноте 
+ Although food colouring will wash оН hands, wearing latex gloves when colouring icing will 
prevent staining. 
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ROLLING SOFT ICING 
If the icing is to be rolled into a rectangle, form 
it into a rectangular shape with your hands 
first. If it needs to be rolled into an oval, form it 
into an egg shape before rolling. Before rolling 
into a circle, form into a ball, Coat with a fight 
dusting of icing sugar, then place between 
two sheets of non-stick baking paper. Roll out 
as stated in the recipe. If the rolled icing 
becomes soft and sticky, leave between paper 
and refrigerate for about an hour and it should 
become firmer. Remove top layer of paper, as 
PICTURED. Remove any excess icing sugar by 
gently rubbing your fingers over icing. Unless. 
otherwise stated, use a sharp, smooth-edged 
knife to cut rolled icing. 


FOOD COLOURINGS 


Food colourings can be bought in three forms: powder, paste or liquid. Powders and pastes 
give more intense colours than liquids. Powders should be dissolved in a small amount of hot 
water before use, Pastes and liquids can be added directly to frosting and icing, Always add a 
‘small amount first, then gradually add more until the desired colour is achieved. Basic liquid 
colourings (red, blue, yellow, green, pink) are available from most supermarkets. A wider variety 
af food colourings are available from cake decoration suppliers. 

If you only have a basic set of food colourings, you can mix them to achieve other colours: 

Violet = red + blue 

teal = blue + green 

lime green = green + yellow 

orange = yellow + red 


wore 
+ Parisian essence (available in most supermarkets) is similar to caramel food colouring, It can 
also be substituted for brown food colouring, although the colour will be less intense. 


FOOD SENSITIVITIES 
AND ALLERGIES 


‘Some children are sensitive or allergic to certain foods and colourings. The following are some 
alternative ingredients, which have been tested. If your child has an allergy or sensitivity, it is 
‘suggested that you check the ingredients list on food packaging. 


FOOD COLOURING ALTERNATIVES 
Yellow ~ Mix powdered turmeric with a little hot water to form a paste, Suitable to colour 
frosting and icing. 


Pink — The liquid of canned beetroot will give a pale pink to frosting and icing. 


Red — Cook fresh or frozen raspberries over a gentle heat, stirring often, until very thick. Sieve 

mixture to remove pulp. Allow to cool. The colour will be a reddish pink. Suitable to colour 

hosting. 

Note 

+ This raspberry colouring is not suitable for kneading into ready-made soft icing. However, if 
making Po's antennae, use a pastry brush to paint raspberry colouring onto finished antennae. 


Violet — Cook fresh or frozen blueberries over a gentle heat, stirring often, until very thick. Sieve 

mixture to remove pulp. Allow to cool. Suitable to colour frosting. 

nore 

+ This blueberry colouring is not suitable for knoading into ready-made soft icing. However, if 
making Tinky Winky's antennae or Mixy's ear detail, use a pastry brush to paint blueberry 
colouring onto finished icing. 


Green — Use a combination of freshly juiced spinach (remove stalks before juicing) and turmeric 
paste (see Yellow above). Suitable to colour frosting and icing. 


Brown — Use a Parisian essence which is made from natural caramel, or use sifted cocoa or 

carob powder. Carob powder and cocoa are suitable to colour frosting but not for colouring 

ready-made soft icing. 

Notes 

+ These colours will be much less intense than commercial food colourings. 

+ Do not add large amounts of these liquids to the frosting or it will curdle. Excessive liquid 
added to soft icing will make it sticky. 

* Commercial sweets often contain food colourings. Simply remove these sweets from the 
cake before serving to the child, The same can be done for any coloured soft icing. 

+ The Miffy cake has large areas of uncoloured frosting. For her dress, use one of the above 
alternative food colourings in place of blue. 


TEN INTOLERANCE 
Healtheries Gluten-Free Baking and Bread Mix can be substituted for self-raising flour in the 
banana cake recipe. 


MILK ALLERGY 
Sundew Milk-Free Margarine can be used in the banana cake, the basic butter cake and the 
frosting recipes. Soy milk can replace cow's milk in the basic butter cake recipe. 


EGG ALLERGY 
Orgran Egg Replacer Powder, made to the directions on the packet, can be used in place of 
‘eggs in the banana cake recipe. 


SWEETS 


Please note that small, hard sweets should be removed before serving cakes to children under 
3 years old. 


SKEWERS & TOOTHPICKS 


‘Some of the recipes in this book require the use of wooden skewers and toothpicks when 
assembling cakes. Please ensure these are removed before serving. 

Pins are also used to secure templates when cutting cakes to shape. Please check that 
all pins are removed when removing template. 


CAKE BOARDS 


The size of the cake board required is indicated in each recipe, however a chopping board or 
flat platter of a similar size may be used. 

Cake boards can be made from MDF (medium density fibreboard), which is obtainable 
from most hardware stores. Cover MDF boards with self-adhesive vinyl. Some hardware storos 
sell offcuts of white laminated pineboard, which are also suitable for cake boards and do not 
require covering. 

Cake boards covered with silver or gold paper are available from cake decoration 
suppliers. 


IX 


INGREDIENTS 
2 quantities cake mixture (see recipes, pages 5-6) 

1% quantities frosting (see recipe, page 8) 

pink food colouring 

2 ice-cream cones, for ear tips 

2 large white marshmallows, for eves 

2 raspberry Five Flavours Lile Savers, for eyes 

2 Choc Bits, for eyes 

1 large pink marshmallow, for nose 

1 vanilla Tee Vee Snacks chocolate biscuit, for nose 

V pink Honey Jumble biscuit, for tongue 

1 yellow candy frui stick, for teeth 

400g ready-made white soft icing, for bow and ear detal 
violet food colouring 

flat liquorice, for eyes, whiskers and mouth detail 

blue food colouring 

yellow Smarties, for bow detail 


PLUS 
1 wooden skewer, cut to Sem length 
toothpicks 


то MAKE 
Grease and line two Bcm x 26cm bar pans. Pour 2 cups of cake mixture into each of the bar 
pans. Pour remaining cake mixture into a greased and lined 23cm square slab cake pan. Bake 
at the temperature stated in the recipe until firm, about 25-35 minutes. 


To ASSEMBLE 
Colour frosting pink. 

Cut out templates of Miry's head, upper 
snout and lower snout (see page 64) and pin 
to square cake, as shown in STEP 1. Cut to 
shape. Remove templates and pins. Cut 
comers from bar cakes. 

Trim bar cakes to ear shapes by 
carefully cutting a scooped shape out of the 
top of each. Diagonally trim a 5cm long piece 
from the tip of each ice-cream cone. Use a 
gentle twisting motion to push a toothpick 
through each cone tip (near the base), then 
attach to end of each ear, as shown in 
This will give extra height to the tips of Mary's 
ears. Place upper snout on top of lower snout 
and trim to a more rounded shape, Assemble 
cake on a 60cm x 30cm cake board, as 
shown in STEP 3, using a little pink frosting 
and a wooden skewer to secure snout. 


то DECORATE 
Cover cake (including ice-cream cone tips) 
with frosting. Use scissors to snip the small 
pointed tip off each white marshmallow, to 
create a sticky point. Top each with a 

ispberry Life Saver and a Choc Bit. Place 
into eye positions. Cut a Үст thick slice from 
the top of the pink marshmallow and place 
on top of snout. Top with a Tee Vee Snacks 
crest-shaped chocolate biscuit. Cut the end 
off the Honey Jumble biscuit and position as 
tongue. Cut 2 short lengths of yellow candy 
fruit stick for teeth. 

Colour 100g soft icing violet (see 
directions for colouring and roling soft icing, 
pages 8-9). Divide into two equal pieces. 
Form each into a sausage shape. Roll out 
each sausage to an elongated oval, 15cm x 
4cm. Trim each end to a point. Place on May's 


sters 


ster a 


stees 


ears to form inner ears. Use scissors to cut 
liquorice into thin strips to encircle eyes, form 
eyebrows and whiskers, and define inner ears. 
Colour remaining soft icing blue. Roll 
out to an oval shape about 20cm x 16cm. 
Cut out 2 bow loop templates and 2 bow 
end templates (see page 64). As shown in 
STEP 4, place bow templates on blue icing. 
Cut to shape. Use a small offcut to form knot. 
As shown in STEP 5, firmly press Smarties 
onto bow pieces, Fold the piece of bow 
without Smarties under to form a loop, and 
place into position. Repeat with matching 
piece. Place knot and bow ends into 
position. Bow ends lie on the cakeboard. 


THE YOUNG HELPER CAM 
Place Tee Vee Snacks biscuit in nose 
position. 


Nore 


+ Remove skewer before serving 


step 4 


STEPS 


SERVE WITH 
A CARROT 
smoornieı 


Pingu 
"kl 


2 quantities cake mixture (see recipes, pages 5-6) 
1 quantity frosting (see recipe, page 8) 

black food colouring 

1 muffin, for head 


INGREDIENTS 


1 teaspoon yellow sprinkles, for chest detail 
450g ready-made white soft icing 

1 ice-cream cone, for beak 

red food colouring 

orange food colouring 

2 Cruskits, for feet 


PLUS 


1 wooden skewer, cut ta 18cm length 
1 toothpick 


TO BAKE 


Divide cake mixture evenly between a 
greased and lined deep 20cm round cake 
pan, and a greased 10 cup capacity Dolly 
Varden cake pan. Place Dolly Varden pan on 
an oven tray for stability. Bake at temperature 
stated in recipe until firm. Round cake will 
take about 35-40 minutes, Dolly Varden 
саке will take about 1 hour. Н cake rises to a 
peak, trim down to make level before 
assembling. STEP 1 (SIDE VIEW) 


то assemmit 
Place a tablespoon of frosting on top of 
round cake. As shown in ste® +, place Dolly 
Varden cake, off centre, on top of round 
cake. As shown in STEP 2, trim front and 
sides (but not back) of cake to a more 
tapered shape, Reserve ly cup uncoloured 
frosting. Use black food colouring to colour 
remaining frosting dark grey. 

As shown in ste» 3, trim base of muffin 
to a more rounded shape, Attach to top of 
cake with a little dark grey frosting and а 
skewer. Use a little frosting to secure cake to 
a 40cm x 30cm cake board, leaving a 17cm 
long space for feet. 


то DECORATE 
Cover Pingu with dark grey frosting, leaving 
chest area exposed. Use uncoloured frosting 
to fill in chest area. As shown in STEP 4, tilt 
board back slightly and drop yellow sprinkles 
into position around the edges of the chest 
frosting, 

Colour 1 heaped teaspoon soft icing 
red (see page B for directions on colouring 
soft icing). Wrap in clingwrap and refrigerate. 
Colour 150g soft icing orange. Reserve a 
very small piece of uncoloured icing for eyes. 
Colour remaining icing dark grey (set aside a 
tiny piece of dark grey icing for eyeballs). 
Divide dark grey icing into 2 equal portions. 
Roll each piece into an oval shape 14cm x 
Вст (see directions for rolling icing, page 9). 
Place into wing positions. For the eyes, take 
2 pea:sized pieces of uncoloured icing, roll 
each piece into a ball and flatten. Top each 
with a very tiny flattened ball of reserved dark 
grey icing. Set eyes aside. 

Use a small serrated knife and a gentle. 
sawing action to cut a 2.5cm long piece from 


STEP 2 (FRONT VIEW) 


stera 


stera 


the tip of the ice-cream cone. Roll out red 
icing to a Scm diameter circle. As shown in 
STEP 5, place red icing circle aver cone tip 
and mould to form beak. Smooth icing by 
rubbing gently with your fingers. Use a sharp 
knife to lightly score his mouth. As shown in 
STEP 6, insert tip of toothpick through tip of 
ice-cream cone, using a gentle twisting 
motion. Place beak into position and secure 
to cake by pushing in exposed toothpick. 
Place eyes into position. 

Use a serrated knife and a gentle 
sawing action to trim Cruskits to the shape 
shown in STEP 7. Divide orange icing into 2 
‘equal portions. Roll each into an oval 14cm х 
Вст, Place one Cruskit shape on an orange 
icing oval. Fold icing edges over Cruskit. Turn 
over and smooth edges by lightly rubbing 
with your hand. Repeat with other Cruskit 
Place into feet position. 


THE YOUNG MELPE 
Place Pingu's feet into position. 


c 


nore 
* Remove skewer and toothpick before 
serving. 
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INGREDIENTS 
1 quantity cake mixture (see recipes, pages 5-6) 

2 Monte Carlo biscuits, for nose and eyebrows 

1 quantity frosting (see recipe, page B) 

500g ready-made white soft icing, for eyes and hair 
violet food colouring 

blue food colouring 

green food colouring 

orange food colouring 

ted food colouring 

12 orange candy fruit sticks, for neckband 

2 green Fruit Tingles, for eyes 

2 brown Smarties, for eyes 


flat liquorice, for eye and mouth detail 


PLUS 
2 toothpicks 


TO BAKE 
Pour cake mixture into a 23cm square slab cake pan. Bake al the temperature stated in the 


recipe until firm, about 25-35 minutes. 


TO ASSEMBLE 
Cut Dragon template (see page 64). Pin to 
cake, as shown in STEP 1. Use a serrated 
knife to cut around snout only. With the knife, 
trim exposed cake so й slopes, as shown in 
STEP 2. Remove template and pins. With a 
gentle sawing action, trim one Monte Carlo 
biscuit to nose shape. Cut other Monte Carlo 
biscuit in half lengthways, to make eyebrows. 
Secure biscuit 
toothpicks, in eyebrow position, as shown in 
STEP з. Cut a 1cm wide step into the end of 
snout to define mouth. Transfer cake to a 
43cm x 43cm cake board. 


halves to cake with 


TO DECORATE 
Reserve 1 tablespoon of white soft icing for 
eyes. Colour half remaining soft icing violet. 
Colour other half teal using a mixture of 
groon and blue 
directions for colouring and rolling soft icing. 
pages 8-9), Halve violet icing. Roll each 
piece into an oval shape 14cm x 22cm. 
Repeat with teal coloured icing. Refrigerate 
icings for 1 hour. 

Colour 3 tablespoons of frosting 
orange. Colour half the remaining frosting 
violet. Colour other half red. Spread violet 
and red frosting over cake, in the areas 
shown in STEP 4. Use about hall of the 
orange frosting to cover nose biscuit. Place 
biscuit Spread 1 
tablespoon of remaining orange frosting onto 
board, in neckband position. Trim orange 
candy fruit sticks and place on top of orange 
frosting to form Dragon's neckband. 

Halve reserved white soft icing and roll 
each piece into an oval 4cm x Som, Place 
into eye positions. Top each eye with a green 


food colouring (see 


into nose position. 


Fruit Tingle, securing to icing with a fitle 


se ч 
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reserved orange frosting. Secure a brown 
Smartie on top of each Fruit Tingle with a dot 
of orange frosting. Cut liquorice strips for eye 
and mouth detail 

Remove one violet and one teal icing 
oval from refrigerator. As shown in STEP 5, 
cut each oval into 7 triangular shapes. From 
offeuts, cut З small teal and 3 small violet 
triangles and use a little reserved frosting 10 
secure them to cake board, either side of 
Dragon's neckband. As shown in STEP 
arrange the icing triangles over violet 
frosting, trimming and overlapping where 
necessary to create Dragon's hair, Remove 
the other two icing ovals from refrigerator. 
Repeat cutting triangles, as shown in STEP 


э, and lay to frame face. Use offcuts to form 
whiskers. 


THE YOUNG HELPER CAN. 
Help position candy fruit sticks as neckband. 


NOTE 


Remove toothpicks before serving. 
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Teletubbies 
BOL ARE 


Laa-Laa 


чопко 


2 quantities cake mixture (see recipes, pages 5-6) 

1) quantities frosting (see recipe, page 8) 

1 Cruskit for television screen 

blue food colouring 

2 teaspoons blue sprinkles, for television 
screen 

yellow food colouring 

260g ready-made white soft icing 

caramel food colouring 

1 Wagon Wheel, for face 

3 brown Smarties, for mouth and eyes 

2 Mint Mentos, for mouth and eyes 

2 Savoiardi biscuits, for arms 


Pius 


1 plastic Happy Birthday sign 


то mane 
Divide cake mixture evenly between two 
28cm square slab cake pans. Bake at 
temperature stated in the recipe until firm, 
about 25-35 minutes. E 


TO AssEMBIE 
Cut Teletubbies template (see page 61) and 
pin to cakes, as shown in ste» +. Cut to 
shape. Remove template and pins. Transfer 
shape to a 60cm x 30cm cake board, leaving 
a 12cm gap above head for antennae. 


то wecoware 
Trim and discard a 2cm slice off end of 
Cruskit. Colour 1 tablespoon frosting blue 
and spread over Cruskit. Cover with blue 
sprinkles. Set aside, 

Colour remaining frosting yellow. 
Reserve la cup for arms, then spread 
remainder over cake. 

Colour 60g soft icing yellow (see 
directions for colouring soft icing, page 8). 
Wrap in clingwrap and refrigerate (this will 
become Laa-Laa's antennae). Use caramel 
food colouring to colour remaining sott icing 
beige. Take 1 tablespoon beige icing, wrap in 
elingwrap and refrigerate. Now take 'a 
teaspoon beige icing and colour to a slightly 
darker beige. Wrap in clingwrap and 
retrigerat 

From remaining beige icing take 1 
tablespoon and mould into a triangular shape. 
Position on top of Wagon Wheel, as shown in 
#1 з. Roll out the rest of the beige icing to 
a 15cm diameter circle (see directions for 
rolling soft icing, page 9). Lay icing circle over 
Wagon Wheel and triangle. Pat gently. As 
shown in STEP 3, hold upturned in one hand, 
while using the other hand to gently fold icing 
edges over Wagon Wheel. Smooth rim by 
rubbing lightly with your fingers. Place face 
upright on a board and gently rub around 
triangle to mould snout shape. Gently pinch 
and rub top of triangle to mould snout to a 
peak. 


STEP 2 
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Use a sharp knife to lightly score a 'Y* 
into snout, then cut a deep slit for mouth. 
Use tip of knife to prise open mouth, as 
shown in ser 5. Press a brown Smartie 
into mouth, 

‘As shown in 5780 5, form eye sockets 
by pressing your index finger into icing 
several times. Eye sockets should be slightly 
bigger than a Mentos. Place face on cake. To 
form eyes, divide small darker piece of 
refrigerated beige icing into 2 balls. Place a 
ball on each Mentos, Top each with a Smartie 
and press firmly. Place into eye sockets. 

Using a small serrated knife and a 
gentle sawing action, cut a small 'V' out of 
each Savoiardi biscuit to form left and right 
thumb shapes. Starting at the hand end, coat 
25 of one biscuit with some reserved yellow 
frosting. As shown in 418# #, place on cake 
with hand resting on the chin, Repeat with 
other biscuit. Use remaining yellow frosting 
to cover the rest of the arms. 

Divide remaining piece of refrigerated 
beige icing into 2 egg shapes. Roll each 
piece out to an oval shape бст x 25cm 
Place on Laa:Laa's ears. 

Roll refrigerated yellow icing between 
your hands to form a 20cm long snake 
shape. Form one end to a soft point. Lay in 
position on cake board to form Laa-Laa's 
antennae. Place Cruskit television screen in 
place. Top with ‘Happy Birthday’ sign. 


THE 


Help roll and shape antennae, and place 
"Happy Birthday’ sign on television screen. 
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VARIATIONS 
Po 


Substitute red food colouring for yellow food colouring. Form red salt icing into Po's antennae 


shape 
Tinky Winky 


Substitute violet food colouring for yellow food colouring. Form violet soft icing into Tinky 
Winky's antennae shape. 


Dipsy 

Substitute lime green food colouring (mix 2 parts green to 1 part yellow) for yellow food 
colouring. Colour soft icing to a slightly darker beige. You will need only 40g lime green 
coloured icing for Dipsy's antennae, which is 10cm long. 


NOTES 
+ Parisian essence can be substituted for caramel food colouring. 
* M you have only one 23cm square slab cake pan, prepare and bake cakes one at a time, 


Elmo 


nts 
1 quantity cake mixture (see recipes, pages 5-6) 
1 quantity frosting (5 


о recipe, page В) 


black food colouring 
ted food colouring 

2 large white marshmallows, for eyes 
2 brown Smarties, for eyes 

flat liquorice, for mouth detail 

1 Monte Carlo biscuit, for nose 


TO BAKE 
Pour cake mixture into a greased 17cm (6% 
cup capacity) ovenproof pudding steamer. 
Bake at the temperature stated in the recipe 
until firm, about 1 hour. If cake rises to a 
peak, trim down to make level before 
assembling. 


TO ASSEMBLE 
As shown in STEP 1, trim cake to head 
shape. As shown in STEP 2, hollow out 
mouth shape with small serrated knife. Use a 
small dollop of frosting to secure cake to a 
24cm diameter round cake board or plate, ster Y 


TO DECORATE 
Use black food colouring to colour ' 
frosting dark grey. Colour remaining frosting 
ted. Line mouth cavity with dark grey frosting, 


Reserve 2 tablespoons red frosting. Spread 


з cup 


remaining red frosting over exposed cake. 
Spread more thickly either side of Elmo's grin 
to slightly widen his face. Rough up red 
frosting with a butter knife or palette knife to 
produce a furlike texture, 

Use scissors to snip the small pointed 
tip off each marshmallow. This will make a 
sticky point onto which the Smarties are later 
placed. As shown in STEP 3, hold one 
marshmallow, flat side up, and pile with about 
‘one tablespoon of red frosting (this will make 
Elmo's eyes sit evenly). Place marshmallow, 
frosting side down, into eye position. Repeat 
with remaining marshmallow and frosting. 
Place a brown Smartie on top of each 
Жу point. 
Define sides of mouth with small strips 


marshmallow, on the 


of liquorice. With a small, serrated kno and 
a gentle sawing action, trim Monte Carlo 
biscuit to nose shape. Place on cake. 


THE YOUNG HELPER CAN 


Place Monte Carlo biscuit into nose position. 
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ELMO 15 VERY 
Quick то 
DECORATE 
IDEAL FOR 
A SMALL 
PARTY TOO! 


INGREDIENTS 
2 quantities cake mixture (see recipes, pages 5-6) 
1 quantity frosting (see recipe, page 8) 
blue food colouring 

yellow food colouring 

180g ready-made white soft icing, for beak 
6 yellow candy fruit sticks, for feathers 

2 large white marshmallows, for eyes 

1 pink candy fruit stick, for eyelids 

2 brown Smarties, for eyes 


то вака 
Divide cake mixture evenly between two 
greased and lined 23cm square slab cake 
pans. Bake at the temperature stated in the 
recipe until firm, about 25-35 minutes, 


roa 
Cut Big Bird template (see page 59) and pin 
to cakes, ав shown in 418# 1. Cut to shape. 
Remove template and pins. Transfer to a 
40cm x 30cm cake board, leaving 10cm gap 
above head for top feathers. 


84 Deponart 
Colour 1 tablespoon frosting blue. Set 
aside. Colour remaining frosting yellow. stee 1 
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Reserve 2 teaspoons. Cover cake with rest 
of yellow frosting, roughing it up with a butter 
knife to create a feather-ike texture. 

Colour soft icing yellow and roll out to a 
12cm x 18cm oval (see directions for colour 
ing and rolling icing, pages 8-9). Cut out Big 
Bird beak template (see page 59) and place 
‘on yellow icing, as shown in . Cut to 
shape. Mark in his smile with the point of а 
sharp knife, Position on cake. 

As shown in ‚ cut 5 yellow 
candy fruit sticks into diagonal slices and use 
for outline feathers. Cut remaining yellow 
candy fruit stick into three Sem long diagonal 
slices and 3 thin strips. Position as top 
feathers, using a little reserved yellow 
frosting to secure slices to board, 

Use scissors to cut the bases from 2 
white marshmallows, As shown in Ч 
use a small pointed knife to thinly spread blue 
frosting on the upper half of each slice, Place 
into eye positions, using some reserved yellow 
frosting under eyes to make them sit level. Cut 
pink candy fruit stick to Scm length. Split 
lengthways and trim, as shown in 
Gently bend each piece to an arch. (If the 
candy fruit stick is too hard to bend, place on 
a tray lined with non-stick baking paper and 
heat in a 160°C oven for about 20 seconds, 
or until pliable. Bend, then let cool) Place on 
top of blue eyelids. Secure a brown Smartie 
to each eye with a tiny dot of blue frosting. 


Place top feathers into position. 


NOTES 
+ Ready-made white soft icing can be used in 
place of white marshmallows to form eyes. 
+ If you have only one 23cm square cake 
pan, prepare and bake cakes one at a time. 


5ТЕР2 


sters 


stepa 


INGREDIENTS 
2 quantities cake mixture (see recipes, pages 5-6) 
1 quantity frosting (see recipe, page 8) 

brown food colouring 

yellow food colouring 

flat liquorice, for outline 

1 large black jellybean, for nose 

1 small black jellybean, for eyes 

1 Mint Slice biscuit, for spot 


ra 
Divide cake mixture evenly between two greased and lined 23cm square slab cake pans, 
Bake at temperature stated in the recipe unti firm, about 25-35 minutes. 


ra 
Cut Spot template (see page 62) and pin to 
cakes, as shown in STE» 1. Cut to shape. 
Remove template and pins. Place cake on a 
30cm x 40cm cake board. 


mute 


то DECOMATE 
Colour '4 cup frosting brown. Colour 
remaining frosting yellow, then tint with a little 
brown food colouring until it becomes the 
caramel colour of Spot's coat. Cover cake 
with caramel coloured frosting, leaving end ster 1 


of tail bare. Cover end of Spot's tail with 
brown frosting. 

Use scissors to cut flat liquorice into 
ong, thin strips. As shown in steps 3 амо 3, 
use template as a guide to trim liquorice 
strips to correct lengths, cutting and 
transferring to cake one piece at a time. Use 
half a large black jellybean for nose. Cut 
small black jellybean in half for eyes. Place 
Mint Slice biscuit into position. 


THE YOUNG HELPER CAN 


Place Mint Slice biscuit into position. 


notes 

+ Parisian essence can be substituted for 
brown food colouring, but the colour wil 
be less intense. 

< Mf you only have one 23cm square slab 
cake pan, prepare and bake cakes one at 
a time. 

* Spread frosting thinly over sides of cake. I 
sides aro frosted too thick, Spot will lose 
his shape. steps 


pur our 
A PLATE oF 
MINT stice 
MISCUITS AT 
TME PARTY 

so ALL THE 
CHILDREN CAN 
TAKE HOME 


pors spor 


Blinky Bill 


IENTS 


2 quantities cake mixture (see recipes, pages 
1) quantities frosting (see recipe, page 8) 
red food colouring 

blue food colouring 

2 Monte Carlo biscuits, for hands 

flat liquorice 

1 large white marshmallow, for eyes 

1 lemon Fruit Mentos sweet, for button 

3 Flake chocolate bars, for logs 


6 Mint Leaves sweets, for leaves 


TO BAKE 
Divide cake mixture evenly between two 
greased and lined 23cm square slab cake 
pans. Bake at the temperature stated in the 
recipe until frm, about 25-35 minutes. 


TO ASSEMBLE 
Cut Blinky Bill templates (see pages 58 4 
60) and pin to cakes, as shown in STEP 1 
Cut to shape. Remove templates and pins. 
Arrange on a 40cm x 35cm board, as shown 
in STEP 2. Using a serrated knife and a 
gentle sawing action, carelully trim Monte 
Carlo biscuits to hand shapes. stees 


TO DECORATE 
Colour 1 cup frosting red. Colour '4 cup 
frosting pale blue. Colour remaining frosting 
blue. As shown in STEP 3, spread blue 
frosting over biscuits and cake, leaving bare 
the centre of ears and overalls. Fil in ears 
with pale blue frosting, Fill in overalls with red 
frosting. 

Cut a piece of liquorice for nose (use 
template for sizing nose) and place on cake. 
Use scissors to cut some liquorice into long, 
thin strips. As shown in STEPS 4 AND 5, use 
template as a guide to trim liquorice strips to 
correct lengths, cutting and transterring to 
cake one piece at a time. Also use liquorice 
strips to define hands. 

Use scissors to cut 2 slices from the 
base of marshmallow, Cut 2 oval eyeball 
shapes from liquorice. Top each with a small 
piece of marshmallow for eye highlight. Place 
eyes, Flakes, Mint Leaves, Mentos and hands 
into position, 


STEP 2 


stera 


THE YOUNG HELPER CAN... 
Help position logs and leaves. 


NOTES 

+ Ready-made white soft icing can be used 
instead of marshmallow to form eyes. 

+ Spread frosting thinly over sides of cake. It 
sides are frosted too thickly, Blinky Bill will 
lose his shape. 


step a 


STEPS 


2 quantities cake mixture (see recipes, pages 5-6) 
1 quantity trosting (see recipe, page 8) 

black food colouring 

green food colouring 

flat liquorice, for outline, fingernails, shoes, eyes and buttons 
50g ready-made white soft icing 

yellow food colouring 

1 red jellybean, for Bow te 


TO BAKE 
Divide cake mixture evenly between two 
greased and lined 23cm square slab cake 
pans. Bake at the temperature stated in the 
recipe until frm, about 25-35 minutes. 


TO ASSEMBLE 
Cut Babar template (see page 57) and pin to 
cake, as shown in sTEP 1. Cut to shape. 
Remove template and pins. Position on a 
40cm x 30cm cake board. 


TO DECORATE 
Reserve ls cup uncoloured frosting. Use 
black food colouring to colour 1 cup frosting 
grey. Colour remaining frosting green. 
Spread grey, green and uncoloured frosting ster + 


over cake, in the areas shown in STEP 2. Use 
scissors to cut some liquorice into long, thin 
strips. As shown in STEPS 3 AND 4, use 
template as a guide to trim liquorice strips to 
correct lengths, cutting and transferring 10 
cake one piece at a time. Cut some liquorice 
into 5 small half-moon shapes and position 
for fingarnails, Cut thicker strips for shoe 
detailing. Use tiny pieces of liquorice for eyes 
and shirt buttons. 

Colour half the soft icing yellow, and roll 
out to an oval shape 4cm x Sem (see 
directions for colouring and rolling soft icing, 
pages 8-9). Cut Babar's crown template 
(see page 56) and place on top of yellow 
icing. Cut to shape and place on cake. Roll 
remaining icing to rectangle 4ст х бст. Trim 
edges. Cut rectangle into pieces, as shown 
in STEP 5, to make shit front, sleeve cuffs and 
tusks. Place into position. Cut off one end of 
the jellybean to make the knot for his bow tie. 
ing part of jellybean in half 
lengthways, and trim to form ends of bow tie. 


Cut remai 


THE YOUNG HELPER CAN... 
Help position Babar's bow tie. 


wore 


+ Spread frosting thinly over sides of cake, 
to maintain Babar's shape. 


STEP 4 


sera 


stees 


Bananas in Pyjamas 


Wish Fairies 


Bananas in 
Pyjamas 
Wish Fairies 


Mort 
+ This cake takes longer to decorate than the other cakes. 


2 quantities cake mixture (see recipes, pages 5-6) 
1 Monte Carlo biscuit, for hand 

11 quantities frosting (see recipe, page В) 

yellow and blue food colourings 

Vanilla Tee Veo Snacks chocolate biscuits, for headband, necklace and wand 
small silver cachous, for decoration 

500g ready-made white soft icing 

2 large black jelybeans, for eyes 

flat liquorice, for mouth and shorts trim 

1 chocolate-coated liquorice stick, for stem 

2 small, white, round sherbet sweets, for buttons 

2 yellow candy fruit sticks, for wand 


PLUS 


pastry crimping wheel 
cotton buds 
бст round pastry cutter 


то wane 
Divide cake mixture evenly between two 
greased and lined 23cm square slab cake 
pans. Bake at temperature stated in recipe 
until firm, about 25-35 minutes. 


TO assem 
Cut Bananas in Pyjamas body template and 
2 arm templates (see pages 55-56) and pin 
to cakes, as shown in 5 ^^ |. Cut to shape. 
Remove templates and pins. Use a small 
serrated knife and a gentle sawing action to 
trim Monte Carlo biscuit to hand shape. 

Place cakes on a 60cm x 30cm cake 
board as shown in ^*^ >, leaving hand 
aside. Make a 12cm long cut to separate 
legs. Trim a small square from base of cut to 
indent pants. Then gently move his right log 
slightly outward. Don't be concemed if the 
саке cracks slightly. 


TO pecomare 


Colour 1 cup frosting yellow. Colour 's cup 
frosting pale blue. Colour remaining frosting 
blue. Reserve 1 tablespoon of yellow frosting 
and 1 tablespoon blue frosting. 

Spread frosting over cake and biscuit, 
as shown in s 

Heat a knife and smooth it gently over the 
top of two star-shaped and one flower-shaped 
Toe Veo Snacks biscuits. This will cause the 
chocolate coating to slightly melt. Sprinkle 
each with silver cachous and set aside. 

Roll 200g white soft icing to a 
rectangle 15cm x 12cm (see directions for 
rolling soft icing, page 9), Trim edges. Keep 
offcuts. As shown in 5777 +, cut rectangle 
into 15 1ст wide strips. Cut 9 of the strips 
in halves. As shown in 7707 5, arrange 
stripes on cake, trimming if necessary. 


STEP! 


step? 


m 


Trim 4 offcuts to shape for 2 side pants half 
stripes and 2 underarm sleeve half stripes. 
Use some reserved yellow frosting to secure 
his left hand, on top of his left arm, 

Roll out 175g white soft icing to a 
rectangle 15cm x 12cm. Trim edges. Keep 
offcuts. As shown in SFEF 4, cut out two 
12cm x 2cm strips. Cut a triangle from the 
centre of one of the strips to form collar. Make 
other strip into headband by firmly pressing 
silver cachous decoratively into icing. Cut out 
two 12cm x 2.5cm strips to form armbands 
and decorate by firmly pressing silver 
cachous along inside edges of icing, To form 
tinsel, use a pastry crimping wheel to cut two 
12cm long strips from remaining icing 
rectangle. Press silver cachous firmly into 
icing, then cut each strip in hall. Place 
headband and armbands on cake, Secure 
star biscuit to headband with a little yellow 
frosting. Set aside collar and tinsel. 

Roll out remaining icing to an oval 
12cm х 18cm. Cut out wing template (вое 
page 55) and place on rolled icing, to one 
side. Cut to shape, then use template to cut 
out an identical wing shape. Reverse 
template and use to cut 2 more icing wings. 
Keep offcuts. Decorate edges of wings by 
pressing silver cachous firmly into icing. As 
shown in 578# 7, dip a cotton bud into blue 
food colouring and draw line detail on wings 
and B1 or B2 insignia on collar. Place wings 
and collar into position. 

Roll out icing offcuts to а Smm thick 
circular shape. Use a 6cm diameter pastry 
cutter to cut out a circle. Keep offcuts. Cut 
circle in half and secure into shoe position 
with some reserved blue frosting. Press a tiny 
flattened ball of oficut white icing onto each 
jellybean and place into eye position. 


ster a 
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stera 


steps 


Cut a small piece of fat liquorice to 
form mouth shape. Use scissors to cut flat 
liquorice into thin strips to form detail for 
shorts, Place tinsel leg bands, necklace and 
chocolate flower biscuit in position. Cut an 
8cm length of chocolate-coated liquorice 
stick and trim cut end into a point, Make an 
incision in the top of the head and insert the 
liquorice stick. Position white, round sherbet 
sweets for buttons. Place wand onto cake 
board using trimmed yellow candy fruit sticks 
and remaining chocolate star (secure star to 
board with a litle yellow frosting), 


THE vouno HELPER saw 
Position chocolate biscuit flower onto wand, 


NOTES 

* Cachous are edible sivercovered 
candies. They are available in most 
supermarkets or in a variety of sizes from 
cookware specialty shops. Cachous are 
sometimes referred to as dragees. 

* M you have only one 23cm square slab 
cake pan, prepare and bake cakes one at 
a tim 

+ Heat knife by pouring boiling water over 
blade. Dry well and use immediately. 

* M using food colouring paste to draw 
detailing, dilute paste with alittle hot water 
before using. 


ster B 
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Miffy 
rl. 


2 quantities cake mixture (see recipes, pages 5-6) 


INGREDIENTS 


1 quantity frosting (see recipe, page 8) 
blue food colouring 

flat liquorice, for outline and mou! 

2 small black jellybeans, for eyes 
liquorice sweets, for dress detail 


A white jellybeans, for dress detail 


то 
Divide cake mixture evenly between two 
greased and lined 23cm square slab cake 
pans. Bake at the temperature stated in the 
recipe until firm, about 25-35 minutes. 


axe 


TO ASSEMBLE 
Cut Miffy's body template (see page 62) and 
pin to cakes, as shown in STEP 1. Cut to 
shape. Remove template and pins. Place on 
a 45cm x 30cm cake board. 


то 


Eco 


Colour 34 cup frosting blue. Spread 
uncoloured portion of frosting over Miffy's 
ears, head, hands and feet, as shown in 
STEP 2. Spread blue frosting over exposed 
cake, for her dress. EI 


Use scissors to cut flat liquorice into 
long thin strips. Carefully place s 
cake, to outline and define Miffy. Use small 
strips of liquorice for mouth. Use small black 
jellybeans for eyes. Slice liquorice sweets 
and use to create petals in a flower pattern 
on dress. Centre each flower with the end of 
a white jellybean. 


THE YOUNG HELPER CAN 
Centre each flower with the end of a white 
jellybean. 


NOTE 
If you have only one 23cm square slab 


cake pan, prepare and bake cakes one at 


a time. 


mirry 15 VERY 
QUICK TO DECORATE, 
LEFTOVER 
LIQUORICE SWEETS 
AND JELLYBEANS 
CAN BE POPPED 
INTO TAKE-HOME 
LOLLYBAGS. 


Templates 


Templates are used as a guide for cutting cakes. All templates are to scale, ie. the correct size 
for the cakes you will make, Simply trace them onto non-stick baking paper with a pencil, and 
cut to shape with sharp scissors, 

Spot, Blinky Bill and Babar have line details on their templates. Trace the line details onto 
the non-stick baking paper, too. 

Alter cutting around template on cake, remember to remove all the pins with the paper. 


SYMMETRICAL TEMPLATES 
Fold a sheet of non-stick baking paper, large enough for the whole template, in half and place 
over the half template you require, lining up the fold line with the fold line indicated on the 
template. Trace template, cut out and unfold paper. 


Bananas in Pyjamas Wish Fairies wing 


Bananas in Pyjamas Wish Fairies Bananas in Pyjamas Wish Fairies right arm 


left arm 


ss 
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Bananas in Pyjamas Wish Fairies body 


Babar crown 


Babar body 
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Teletubbies body 


Mixy head 


Mixy lower snout 


Fold along this line 
Fold along this line 


Mixy upper snout 


Fold along this line 


Fold along this line 


) 


Mixy bow loop 


Fold along this lin 


Fold along this line 


The second ABC for Kids Book of Cakes is here! 


Inside you'll find more of your favourite characters — including Mixy, Elmo and Pingu, 
Spot, the Teletubbies, Miffy, Bananas in Pyjamas Wish Fairies 
and many more. 


Step-by-step instructions and photographs make baking and decorating these cakes easy 
and lots of fun. Templates, helpful hints and ways to involve the children are also included. 
All your decorating needs can be found in your local supermarket. 


Make birthdays and special occasions even more fun with an ABC for Kids cake 
from this unique collection! 
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